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Authentic Neapolitan Pizzeria Opens in the Heart of Silver Spring 

Silver Spring, Maryland (June 7, 2010)—Restaurant veteran Spiro Gioldasis is excited to announce the opening of Pacci’s Neapolitan Pizzeria, an authentic pizzeria inspired by Naples and located in the heart of Silver Spring.  The pizzeria, which includes an espresso bar and serves gelato, birra and vino, features authentic 12-inch pizzas made using fresh, homemade, and real Italian ingredients baked to perfection in a 6,000-lb wood-burning oven.  Conveniently located at 8113 Georgia Ave, Pacci’s Neapolitan Pizzeria brings a little piece of Naples to the Washington Metro area.  

Spiro Gioldasis, who also serves as wine director and general manager of Mrs. K’s Restaurant in Silver Spring, designed and decorated the restaurant himself, using vibrant Murano glass lights to illuminate the restaurant.  The inspired décor boasts high ceilings and an exposed brick wall showcasing the wood-burning oven.  Diners can enjoy the handsome, light-filled interior from the dining room, which seats 60 guests.  Counter seating is available with barstools providing seating for 12 and 16 guests can sit along the windows.  For perfect al fresco dining, an enclosed stone patio provides seating for an additional 80 guests.  

Italian chef Rosario Granieri is the Executive Chef and is committed to incorporating authentic ingredients at Pacci’s.  The dough, sausage, and fior di latte mozzarella are all made in-house while Pacci’s fresh ingredients like Caputo flour, Buffalo mozzarella, and organic Sans Marzano tomatoes are all imported from Naples, Italy.  With such fresh ingredients, it’s no wonder Pacci’s is able to serve authentic sandwiches and paninis like Tronchettii, Pacci’s signature pizza sandwich made by putting dough in the oven for a minute before stuffing it with mouthwatering arugula, cherry tomatoes, shaved cheese, olive oil, buffalo mozzarella and rolling it up to place back in the oven.  Authentic ingredients find themselves in other sandwiches like the Fireman Panino, which serves as a tribute to local firefighters and is delicious combination of smoked provola, mortadella, mushrooms, fontina, avocado, and fresh basil.  The sandwiches and paninis range from $7 to $12.

Pacci’s features 16 variations of both red and white (sauce-less) pizzas for diners to choose from, ranging from a simple Margharita to the Quattro Stagioni, which has four pizzas in one.  Diners will never have a shortage of delicious pizzas to try, especially since seasonal ingredients will be showcased in the pizzas and salads for diners to enjoy.   Pizzas range from $8 to $13 while salads made with local ingredients range from $7 to $10.    

As guests dine on authentic Neapolitan dishes, they can also enjoy Pacci’s selection of Italian wine including 100% organic Masciarelli, Toscolo Chianti (recommended as a Best Buy by The Washington Post), Massone Gavi Masera, sparkling Solicello Moscato d"Asti and La Cacciatora Prosecco, and Terredora Di Paolo Aglianico, made from the king red grape of Southern Italy.  The well priced list of red, white, and sparkling vino includes wines by the glass ranging from $5 to $10, and bottles ranging from $18 to $45 when enjoyed at the restaurant.  Patrons ordering take-out from this Neapolitan pizzeria can also buy bottles of wine from the list to pick up with their order with prices at retail and under $28.

Beer lovers will also have the opportunity to savor authentic Italian birra in the restaurant or to take home with their pizza. At Pacci’s the Belgian ale Blue Moon and Italy’s Peroni are served in a 7oz glass for $3, or a 14oz glass priced at $6.  Bottled beers available are Moretti and Moretti La Rossa, Peroni, as well as American beer Sam Adams. Consumed in the restaurant, they are priced at $5 each and for take home they are $3.50 a bottle.  

For Chef Granieri, pizza making runs long through his family.  The Naples native is one of four in his family of nine who have entered the pizza business.  Granieri began making pizzas at age 12 and opened restaurants for the Rosso Pomodoro Company in London, Sardinia and all over Italy before arriving in the United States where he most recently served as the Pizzaiolo at Oro Pomodoro in Rockville, MD.

Pacci’s is open Tuesday – Thursday from 11:30am - 9:30pm; Friday and Saturday from 11:30am - 11pm and Sunday from 11:30am - 9:30pm, closing on Monday. Additional information can be found at http://paccispizzeria.com/ and the phone number is (301) 588-1011.  

###
